
Milk Humane 200% 

Please answer the following Questions: 

1- Comment on the following : 

a) Mention the methods of pretreatment of raw milk before 
pasteurization and discuss fully two of them. 

b) Enumerate defects of butter and mention th&measure 
used to avoid manufacturing defects. / 

c) Control of egg spoilage. 

2- What briefly on : 

a) Differences between enteropa^genic E.coli and 
Bacillus cereus food poiaaninfi^ / 

b) Source of microbial CQnfaffimation of hens eggs. 

c) Discuss the bacterial Jaunts of cheese and how can you 
prevent its occufr&wa^fi cheese. 

d) Describe thescgredients used for ice cream m anufacture 

3- Write fall accent on : 

a) ManufSfbtg^Wof Margarine and its legal requirements. 

b) Procgsamg and Defects of dried milk. 

c) Crrtff^. and its application for evaluation of daily 

cts. 
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Milk Hygiene 2009 

Please answer the following Ouestionsi 

1- Write briefly on ; 

a) Microbiological problems of pasteurized milk and how 
to assess the efficiency of pasteurization^ legal 
requirements and factors affecting its keepingwiality. 

b) Ducks egg contains high percentages op abomination, 
if such eggs are consumed raw or ^|mi - raw may 
responsible for sporadic or epidemic disuses. 

2- Write about : 

a) Acid degree value and it 

b) Biogenic amines and tji 

c) Methylene blue red r 




nee for fats and oils, 
blic health significances, 
test in ice cream. 


3- What do you knotty 

a) Microbiological criteria with application of sampling 
plane. 

b) Margdf*K^* 

c) Metljo lior detection of melamine in milk powder and 
itSTSOT : health significance. 
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Milk hygiene 2010 


Please answer the following Questions: 

1- Discuss fullv : 

a)Manufacture and defects of milk powder (Spray 




method) and yoghurt. 

b) Tabulate the difference between 
margarine. 

c) Chlorine. 

2- Give an account on : 

a) Starter. 

b) Objective of hea 
section. 

c) Diabetic ice cr 

3- Whataboi 

a)Probleips^^ssociated 



and 


* , * 


atments and receotion 


eggs, acrylamide and 


mycotoams. 

b) Fitfcfess of farm milk for manufacture of cheeses. 
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Milk hygiene 2011 


Pl ease answer the followin 
t- Discuss Briefly: 


uestions: 


a) Problems associated milk stones, prevention and 
control program 

b) standardization of milk fat. 

c) Agglomeration process used in ^y^duction of 
i n stant dry milk. 

2- What about: 


a) Application of HAC 

b) Defects of cheese^ 

c) Problems associai 


ignited oils. 


e) SurvivaJ*£io)athogen in butter. 
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Milk hygiene 2012 


Please answer the fo llowin 

1- Discuss briefly : 


uestions 



a) Application of HACCP (eggs- fats & oils- dairy 
products made from raw milk). 

b) Storage of acceptable farm milk. * * 

2- Give an account on the following : 

a) Probiotics. 

b) Diabetic ice cream. 

c) A broad spectrum di^inf 

d) Surfactants. 

3- Give reasons : 

a) Sterilized mi' 

b) Rubber^S^t cheese. 

c) Rancjd 

4- Write c? 

jufacture and problems of processed cheese, 
gal requirements of milk powder, 
odification of pasteurization. 



wide attention. 




Milk hwniene 2014 


Answer the following questions: 

A. Discuss Briefly 

1. Homogenization as a step of pretreatment of milk. 


2. Milk stone is an industry problem, Discuss briefly and mention w to 


prevent & Control. 


B. Write on 

1 . Manufacture of concentrated milks and co 
preservation. 

2. Manufacture of butter and defects 



'.■'r 


C.Give an account on 




re about the media 


1 . Manufacture and defers 

2. Ice cream defects! Discu 

‘ jj. - * 

N 

D. Write short notes tfo&t 

— 

1 . Ignitedj oi&a problems. 

2. Antimicrobial defense of egg albumin. 


cheeses 

riefly about overrun% 



* i 


Programs and HACCP 
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Milk hygiene 2015 


A. discuss briefl 


1. Sour cream and flavor defects of butter 

2 .Properties of effective and fast-acting detergent 

2. Instant dry milk products ^ 

3. In a dairy plant how can you guarantee the consumer^hatjbr product 

of Constant fat content 3%, if you know that H- 5 . 05 % ? 


B. write on 

1 . Differentiation between butter and marga 

2. Manufacture of plane yoghurt and defe^^ 

3. large scale preservation of table fog 




C.Give an account on 


1 . Manufacture and microbttfidefects of hard cheeses 

2. Large scale manUjmNi^re of ice cream. 

3 . Application of in dairy industry with refere 


ice cream. 


3 . Application of 
milk produf th 
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